The prerequisites for access to the degree related to the level of training that the student must acquire to access university studies.
Recommendations: 
To have background knowledge of: Chemistry, Biochemistry, Human Physiology, Nutrition and Dietetics.  A good standard of English and computer skills are also required.
BRIEF ACCOUNT OF THE SUBJECT PROGRAMME
The contents of Physiology and Physiopathology of Nutrition are important for the future professionals of the "Science and Technology of the Foods", since they will allow them to apply the acquired basic knowledge on Physiology and Nutrition in the field of the Nutrition for the health, through the prevention and treatment of various pathologies whose development and evolution is linked to nutrition.
The subject is taught in 2 thematic blocks:
PHYSIOLOGY AND PATHOPHYSIOLOGY OF NUTRITION
(approved by the Department Council on 26 th April, 2018) SUBJECT GUIDE Academic year 2018-2019
I. Physiology of Nutrition II. Pathophysiology of Nutrition

GENERAL AND PARTICULAR ABILITIES
BASIC ABILITIES:
 BC1. That the students demonstrate to possess and to understand knowledge in an area of study that departs from the base of the secondary general education, and includes also some aspects that imply knowledge proceeding from the forefront of their field of study.
 BC2. That the students can apply their knowledge to their work or vocation in a professional manner and possess the skills which are demonstrated through devising and sustaining arguments and solving problems within their field of study.
 BC3. That the students have the ability to gather and interpret relevant data (usually within their field of study) to inform judgments that include a reflection on relevant social, scientific or ethical topics.
 BC4. That the students can communicate information, ideas, problems and solutions to both specialist and nonspecialist.
 BC5. Students have developed those learning skills necessary to undertake further studies with a high degree of autonomy.
TRANSVERSAL ABILITIES:
 TC2. Problem solving.  TC3. Teamwork.
GENERAL ABILITIES:
 CG1. Aptitude to express correctly in spanish language in the area of knowledge. Página 3  EC11. To understand and to value that the food is one of the basic props of the cultural identity of a society.
 EC13. To understand and to be able to apply actions to promote the food education, the systems of health and the food policies.
 EC14. To evaluate, to control and to manage the strategies and plans of prevention and control of diseases originated by the food consumption.
 EC15. To report, to qualify and to advise legally, scientifically and technically to the public administration, to the food processing industry and to the consumers, to design strategies of intervention and training in the area of the food science and technology.
 EC16. Put into practice the principles and methodologies that define the professional profile of the scientist and food technologist, demonstrating of integrated form the acquisition of the skills and competences of the degree.
OBJECTIVES (EXPRESSED IN TERMS OF EXPECTED RESULTS OF THE TEACHING PROGRAMME)
The general objective pursued is aimed at the student acquires knowledge about nutritional adaptation for different physiological states, as well as those pathologies related to nutrition.
The specific objectives are aimed at:
 To identify the physiological and pathological factors that influence nutrition.

To know how to recognize specific nutritional adaptations in different physiological situations, as well as in some pathologies.
To prepare for the education of the population in terms of nutrition for health. Each academic year the practices that will be taught will be selected from the list. 
DETAILED SUBJECT SYLLABUS
